STARTERS ¢ SOUPS e SALADS

Supréme of Fruit Galliano
seasona frult, me zccems

Captain's Antipasto Plate *

count oy pate, bresacta beef, coppa pork prosciutto.
Stcilan-styie roasted vegetable salad

Grilled Vegetable Tower

hlack olive and goat cheese tapenade. basil coulis
Calamari Fritti
marinara dipoeng sauce

Cream of Chicken and Artichoke Soup

hell pepper. Dash

:{" Roasted Tomato and Barley Soup
harbed tormata broth, vegetatees, narloy
5 Chilled Carrot and Orange Bisque with Cumin
12lapano peppers, gingar, lereon grass, honey, sowr coeam
[ . d .
! Heart of Romaine Lettuce Nicoise
tuna, green geans. cucumbers, tomato, slives, red onien. potato. aregano vinagrette
HOLLAND AMERICA LINE SIGNATURES
French Onion Soup “Les Halles”
Gruyeére chazse nrouton
Classic Caesar Salad
Parmesan chisese. garlic crootens, anshovics
Jumbo Shrimp Cocktail
Arrenicor suckidl saels
MAINS
", Penne Primavera

garlic oliva ol grates Parmigsan chepse

Santa Fe Salad

hma-rarinated tuskey, corn. black Beans, cheese tortilla str pa. turmato, maed
lettuces, spicy peanui-cdantro vina grette

Fresh Catch Pan Seared Corvina *
Artichoke-tormato, colenas, potato purée and sauléed racarnls
Almond-Crusted Rainbow Trout

hoited nave polatoss, squléed vegatable madisy, lermon butter sauce

Braised Beef Pot Roast
rod wane sauce. roct vegetables Inzzied onions mwshroarn medley, zucchni,
pineanrde mashed varms

Mustard-Barbecue Rack of Pork

mustard harbecus sauce, rost] polalo sautgsd spinach grilled lamato
Asian-Style Rotisserie Duck

swoot-ard sour sance, sesarre shir-frod vegatabies, ned egg noodles
Truffled Mushroom Risotto

Parmesan and mdes drpaee Jhagses

HOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantro Pesto *

basmali rce, Swiss Ctard gad ¢ cherey tamratoas

Broiled New York Strip Loin ™

caulifigear g-atic, green pEppercorn Saue

Oven-Roasted Chicken

il
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DESSERTS

Caramel Chocolate Totfee
sweet pastry, toflee, chocolate ganache

Poached Pear
fresh pear. sweetened red wine, mascarpsne, mxed herry Compaote

Frozen Watermelon Pie
Raspberry sherbet studded vwath "seeds” of chocolate,
surrounded with lermon-lime sherbet on a cookie crust

Créme Brillée
Grand Marnier-scented custard, caramelized sugar

Pear, Macadamia Crisp
vanillaice cream

Cheese Plate
selection of four cheeses, accompanied by dried fruit, nots, crackers, bread

Sliced Fruit Plate

selection of fresh fruil

Cheesecake
crearn cheese, vanilta, strawbersry. mint

Butterscotch Sundae
vanillaice cream, butterscotch sauce, whipped cream

Ice Cream
Vanilta « Macadamia

Crange Sorbet » Blueberry Frozen Yogurt

@ Vanilla @ Mint Chocalate Chip

AFTER DINNER DRINKS
B-52 Cordial in souvenir glass 6.95
Kahwa, Grand Marnier, Bailey's insh Crearn
Espresso 125
Cappuccino 175

ask your beverage server for additional drink selections
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